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foodborne disease. These conditions could lead to inappropriate setting
of criteria or regulatory actions by the local authority and could result in
unnecessary financial burden to industry with no reduction of risk to the
public.

The legislative bases for activities of local agencies are local ordinances.
The data bases may be meager or nonexistent. The basic information often
comes from other agencies or laboratories, and the criteria may have been
intended for other uses with other foods. At times there may be little
critical evaluation of the pertinence or validity of the application, e.g.,
applying criteria developed for highly processed foods to unprocessed or
fermented foods.

INDUSTRY

Microbiological guidelines and specifications are used by industry in
the sale and purchase of raw materials and ingredients for further pro-
cessing. They are used by industry to:

1.  assure safety and wholesomeness of raw material and ingredients
and determine their suitability for further processing;

2.  establish evidence of adequate processing and assess sanitation;

3.  identify and monitor critical control points;

4.  determine conformance to finished product microbial limits;

5.   assure safety and wholesomeness of finished products;

6.  assure compliance with regulatory requirements.

The use of microbiological criteria by food processors varies greatly.
Sophisticated companies establish microbiological specifications over a
wide variety of critical raw materials and in many cases not only monitor
incoming raw materials, but also inspect the facilities in which these
products are produced. Such companies, in addition, have established
Hazard Analysis Critical Control Point programs (see Chapter 10) to mon-
itor critical control points and where appropriate to utilize microbiological
criteria in such monitoring. In addition, finished product testing through
microbiological analysis and guidelines is common in the food industry.

At the other end of the spectrum there are processors who make no use
of microbiological criteria. Hazards presented by their products are iden-
tified as a result of regulatory inspections, consumer complaints, rejection
by other processors using their products, or as a result of an outbreak of
foodborne disease.

Unfortunately, purchase specifications are frequently written by a pur-
chasing agent whose knowledge of the relevance of such specifications